Due to the high taste attributes, specific appearance and flavour, as well as their importance in nutrition, cherries occupy an important role in fresh consumption, but also processed. The paper presents the results of sensory analysis of four processed products (confiture, jam, nectar, syrup), made from five varieties of cherries (Van, Stella, Severin, Boambe de Cotnari, Gesmerdorf) grown at Research Station for Fruit Growing Constanta. Processing was done at Horting -Bucharest and organoleptic tests were performed according to STAS 12656-88. Alimentary products. Sensory analysis. Methods with scales of points, which establishes, depending on the score obtained, five quality classes for processed products: very good (18.1-20.0 points), good (15.1-18.0 points), satisfactory (11.1-15.0 points), unsatisfactory (7.1-11.0 points) and improperly (0 -7.0 points). The viability for processing is a variety characteristic. On the first place ranks in consumer preferences variety Van, which received very high scores for all four sort of products: 19.60 points for confiture, 19.74 points for jam, 20.0 points (maximum) for nectar and 19.86 points for syrup, appointing thus for 4 times in the category of produces "very good". The last place is occupied by Boambe de Cotnari variety, which obtained the following score: "good" for confiture (15.99 points), jam (17.04 points) and nectar (15.88 points) and "satisfactory " for syrup (13.91 points). In the case of nectar and syrup this is explained by the fact that the consumer has shown preference for the purple red colour of products, with a strong visual impact.
INTRODUCTION
Together with strawberries, cherries are the first fruits that mature during the year (about 10-15 May) and therefore these are highly demanded by consumers. Cherry season lasts 6-8 weeks (until the first decade of July).
Cherries are not only tasteful fruits, but also healthy, representing a very important resource for the welfare of the body. They present in their composition substances that turn them into drugs very important, being true combatants in the fight against the disorders caused by current stress. Cherries contain water (75-89%), sugar (7.7 to 16.8%), acid (0.49 I, 37%), pectin (0.06 to 0.39%), protein (0, 54-1,63%), tanoide substances, mineral salts (potassium, iron, calcium, magnesium, etc.), pro-vitamin A vitamins B1, B2, C, E, P, B6, pantothenic acid, vitamin PP. The energetic value of cherries is 43-98 kcal per 100 g (www. mediculmeu.com: food and therapeutic value of the fruits: cherries).
Cherries have anti-rheumatic and antiinfective action (increase the body's natural defence reaction). They are a regulator of liver and stomach, a sedative of the nervous system, contributes to tissue regeneration and has a laxative effect. They are indicated in the treatment of atherosclerosis, obesity, liver diseases, gout, arthritis, lithiasis (urinary and biliary), in intestinal fermentation and constipation.
Due to the high taste attributes, specific appearance and flavour, as well as their importance in nutrition, cherries occupy an important role in fresh consumption, and processed too (compote, confiture, jam, juice). For old men and dyspeptics, the boiled cherries cooked are better than the fresh ones.
Species plays a decisive role in establish the destination of the fruits valorisation (Webster and Looney, 1996) . The characters of the variety are determinant too (Turner et al., 2008) . Fruit variety may influence particularly positive the direction of their valorisation, in the way of a good use of irremovable stone fruits, e.g., from which it cannot be manufactured jams or sweetness, but may be made compote with whole fruits, juice, nectar, syrup (Berceanu, 2009; Lamureanu et al., 2012 
MATERIALS AND METHODS
The research was conducted in the period 2014-2015, using five varieties of cherries: Van, Stella, Severin, Boambe de Cotnari and Gesmerdorf. The fruit provided from the experimental culture of Research Station for Fruit Growing Constanta, located in the south-east of Dobrogea.
The varieties taken in experimentation have been described in terms of tree vigour, disease and frost resistance, maturation period, quality of the fresh fruit.
Fruit processing was done at Research and Development Institute for Processing and Marketing of the Horticultural Products -Horting Bucharest, in the micro-production laboratory, where it taken place organoleptic testing of the products (after a period of minimum 21 days -necessary period for the stabilization of the product). Cherries were processed as confiture, jam, nectar and syrup and packed in glass containers, hermetically closed with twist-off lids, thus: jars of 470 ml for confiture and jam, bottles of 1 litre for nectar and bottles of 0.5 litres for syrup.
Group of tasters consisted of 11 persons, with different age, sex and training. Each taster noted on a sheet with points from 1 to 5, its assessment of product quality, taking into account: general appearance, colour, consistency or, where appropriate, flavour and taste. Finally, total average score was calculated and the product was included in one of the five groups as stipulated in STAS 12656-88: very good, (18.1-20.0), good (15.1-18.0), satisfactory (11.1-15.0), unsatisfactory (7.1-11.0) and improperly (0 -7.0). Depending on the results, there were established the destinations of valorisation in processed form of cherry varieties.
RESULTS AND DISCUSSION

Presentation of the varieties
Van is a Canadian variety ( Fig. 1) , with trees of medium to large vigour, with rare crown, very resistant, with bearing fruit predominantly on May bouquets, very productive and precocious. Variety Van is one of the best pollinators for the other varieties of sweet cherries. The flowering period is from late April. The fruits are large, conical, red alive. The pulp is very consistent, firm, juicy, sweet, of very good quality. It matures in last decade of June-first decade of July. Stella is also a Canadian variety (Fig. 2) , with trees of medium to large vigour, with broad branched crown, well garnished with fruit branches, highly productive and resistant to frost. It is an auto fertile variety and good pollinator for all varieties. The fruit is medium-large, ovoidoblong, bright red, with skin sensitive to cracking. The pulp is semi-consistent, with average firm, Severin is Romanian variety (Fig. 3) , of medium-large vigour, with fruiting mainly on bouquets of May, tolerant to anthracnose and monilia, requiring a small number of treatments. Produce more and constant. It is recommended in all areas of the cherry crop. Enter fruiting in the sixth year after planting and has a good productivity. Epoch of flowering is simultaneous with the most variety of assortments. The fruit is large and very large (8-10g), spherical, slightly elongated, reddish-purple, the skin is elastic, resistant. The pulp is red, firm, sweet and juicy, with pleasant taste, strongly coloured juice. The stone is small, not adherent. Ripening is performed in late June and early July. Variety is destined for both fresh consumption and for processing. (Fig. 4) is considered the most valuable of all indigenous cherry variety. It is an old variety, with trees of great vigour, with spherical crown , resistant to drought, disease and frost, very productive, auto-sterile, that come relatively late in bearing, constant into fruition. It bears predominantly on medium branches, but also on bouquet fructiferous formations. The fruit is large (8 g), cordiforme short and rounded, with superficial dorsal furrow. The skin is golden yellow colour, covered in reddish pink on the mostly surface. The pulp is firm, yellowish, with lightly coloured juice, juicy, sweet and harmonious acidulated, noadherent to stone, of very good quality especially as fresh fruits. Fruits are resistant to transport and storage. It matures in the second half of June.
Boambe de Cotnari variety
Gesmerdorf is old German variety (Fig. 5) , widespread in all fruit growing area. The tree is very vigorous, with wide crown, conical and high, auto sterile. Blooms late and is quite resistant to frost and drought. It is very productive and rustic. The fruit is large or very large (over 8 g), obtuse cordiforme, with curved dorsal side. The epicarp is blood-red and pulp is firm and juicy. Ripening period is the end of June-the beginning of July.
Presentation of the processing of fruits as confiture
The data in Table 1 show that the best results regarding the processing of sweet cherry varieties into confiture were obtained of variety Van (Fig. 6) , with maximum score for aspect (6.0) and average total score of 19.60.
This variety, together with the varieties Gesmerdorf (19.04 points) and Severin (18.84 points) were included in category "very good".
In last place, with only 15.99 points, ranks variety Boambe de Cotnari, which, together with Stella cultivar (17.38 points), is included in category "very good". It is noted that, at the variety Boambe de Cotnari, the lowest score was given for the colour of confiture. 
Processing of fruits as jam
Processing of fruits as nectar
Nectar of the variety Van obtained maximum points for all four assessment criteria (Tab. 3), and therefore maximum total average score (20.0). Variety Gesmerdorf obtained also, for its qualities, a high score (19.31). These two varieties are included in the group "very good" and the other three varieties (Stella -17.81puncte - Fig.  7 , Severin 16.49 -15.88 points and Boambe de Cotnari -15.88 points), in group "good".
Processed as nectar, variety Boambe de Cotnari also occupies the last place, due to nonspecific aspect and colour of cherries canned.
Processing of fruits as syrup All varieties, except Boambe de Cotnari, have scored "very good" (Tab. 4).
Syrup made from variety Van, with a very high total average score (19.86) ranks first place, because it has remarkable sensory qualities: very pleasant aspect (maximum points), bright red purple colour (maximum points), distinct, balanced, flavoured taste. Syrup made from variety Boambe de Cotnari (Fig. 8) obtained "satisfactory" qualifying, with a total average score of only 13.91. Although the syrup is quite aromatic, this low score is due primarily to the colour, which is muddy yellow and so opalescent, unattractive aspect.
Depending on the results obtained by sensory analysis of the four assortments of processed products obtained from varieties Van, Stella, Severin, Boambe de Cotnari and Gesmerdorf were established the valorisation options, as presented in Table 5 .
Cherries of varieties Van and Germersdorf are very well suitable in the same measure for any processed products which were made. Regarding the variety Stela, it is preferable processing fruit as jam and syrup, but can be achieved, also, with good results, nectar and confiture. Fruits of variety Severin have maximum suitability for processing into jam, confiture and syrup, but 
CONCLUSIONS
After the analysis that were effectuated and the score that was obtained in the case of processing as confiture, very good results were recorded by varieties Van The variety Van is distinguished by a very good suitability of fruit processing as nectar, the resulted product presenting remarkable sensory qualities, for which it received the maximum score (20 points). In the same category, with a very good suitability as nectar, is included the variety Gesmerdorf (19.31 points).
For syrup production, it is also the best appropriate variety Van (19.86 points), followed by varieties Severin (18.45 points), Gesmerdorf (18.16 points) and Stella (18.01 points).
Cherries variety Boambe de Cotnari are less suitable for industrialization, because consumers prefer syrup of red purple colour, with strong visual impact, but can be used, however, for jam, confiture and nectar. 
